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Genuine products should not contain extraneous colouring matters, antiseptics,
artificial sweetening agents or injurious metals and should not be treated with
gelatine or gelose.
CHOCOLATE
Pure chocolate is a mixture of torrefied, powdered cacao with sugar
(saccharose) ; sometimes excess of fat is added and sometimes a small
quantity of various essences or spices. Starch chocolate contains, in addition,
one of a number of starches or flours (of rice, oats, chestnut, or of oily seeds
such as walnut, arachis, etc.). Chocolate of lower quality sometimes
contains powder cacao husks, and occasionally other sugars than saccharose
(glucose) are added; other adulterants are dextrin, gum and gelatine.
Milk chocolate is prepared with cacao, sugar and milk powder or extract.
The analysis of chocolate comprises mainly the tests and determinations
indicated below. With chocolates containing inclusions of extraneous
substances (whole walnuts, almonds, etc., or liqueurs), it is advisable to
separate mechanically the outer layer of chocolate from the included sub-
stance and to examine it separately.1
 1.	External  Characters.—Note is  made  especially of the colour,
consistency, homogeneity, odour and taste of the product;  with practice,
useful conclusions with regard to the quality can then be drawn.
 2.	Microscopic Examination.—A few grams of the chocolate are
freed from fat by extraction with carbon tetrachloride and from sugar by
!|   .	washing on a filter with a little alcohol and then with cold water.   The
|j	residue, well mixed in a mortar, is examined with a magnification of 300-
400 diameters, best in comparison with products of known origin. Such
examination will show if the normal constituents of pure chocolate are
accompanied by starch or flour of cereals, chestnuts (see Fig. 32 of Plate
IV in the chapter on Flour) or oily seeds, or powdered cacao husks.
 3.	Water.—5 grams of the powdered chocolate are weighed in a flat
porcelain dish, tared with about 20 grams of coarse siliceous sand previously
washed and calcined and a glass rod;  the whole is thoroughly mixed and
then dried at 100-105° for 5-6 hours.
 4.	Ash.—5 grams of the substance, weighed in a platinum dish, are
carefully charred over a small flarne and then incinerated in a muffle at a
duU red heat.    If any large amount of ash is left, it should be examined
for added mineral matter and injurious metals.
 5.	Fatty Matter.—10 grams of the powdered chocolate are placed
in a filter-paper thimble and extracted2 with light petroleum ether or
neutral carbon tetrachloride (the latter, however, dissolves also the caffeine).
To ascertain if the fat extracted consists entirely of cacao butter, its
various constants may be determined (see Fatty Substances, Vol. I). As a
1 It may happen, especially In liqueur chocolates, that such separation, is not pos-
sible. In such, case the whole sample is reduced to a homogeneous mass and analysed,
the alcohol also being determined by distillation after dilution. The water is then,
represented, by the difference between the loss on drying and the alcohol (by weight)
found*
* Th,e Marino extractor is especially suitable for this operation.

